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COOKED ARTICLE CONFIFURATION 



This invention relates to the moulding/forming of 
mixtures/doughs into a specified baked/cooked formation. 

It is well known to form bread forming dough and cake 
forming njixtures into various shapes so as to produce after 
the baking/cooking of the dough/mixture a specific shape 
to the baked dough i.e., bread. For cakes the solid 
cylindrical form is the conventional shape. 

In the case of the baking of bread, the baking is such as 
-jQ to produce well established forms of which two major types 
include, the formation of loaves of a specific weight in 
standard finished shapes, and the formation of smaller 
sized specific weights of dough to be baked into smaller 
baked articles commonly known as rolls of which there are 
^S many standard forms. 

Such loaves/rolls may be formed from a single volume of 
dough or from two or more separate volumes of dough which 
are physically joined prior to baking so that when the 
dough is subsequently baked the dough volumes are adhered 
?Q one to the other without the formation of a crust zone 
there between. 

It is also known to form strands of dough which are woven 
or otherwise intertwined so that the baked bread presents 
an patterned external formation, the patterning of which is 
related to the initial form of the dough weaving or 

intertwining . 

In relation to the above indicated known bread formations 



the end product has invariably been required to comprise a 
void free volume of a desired texture. 

It is an object of the present invention to extend the 
range of application of articles formed by the baking of a 
n bread forming dough or cake forming mixture. 

In accordance vith an aspect of the invention there is 
provided an article formed from a bread forming dough, cake 
forming mixture or the like which includes at least one 
cavity/chamber opening to the outer surface of the article 
in for receiving a filling and in which the exposed surface of 
the article is in the nature of a crust. 

In accordance with a further aspect of the invention there 
is provided a bread roll having a tapered external shape 
and having a tapered cavity that opens towards the wider 
15 part of the tapered external shape. 

Conveniently, the bread article, such as a bread roll, is 
of a conical form similar to an ice cream receiving cone. 

A further form of a baked dough article is generally shell 
shaped, the arrangement, being such as to simulate a shell 

90 including upper and lower' sections angularly inclined with 
respect to each other .in the manner of an opened water 
mollusc . 

In practice, the. size of the roll is such as at least to 
include the weight of bread forming dough that is 
25 conveniently appropriate to the production of a roll and is 
of such size and shape as to have formed therein a cavity 
of such volume as to be able to receive in the cavity a 
filling of other edible materials. 

The bread roll formation of the invention can be formed, 



for example, by providing a first tray including a number 
of tapered i.e., conical dough receiving housings with the 
wall of each such of the housing being of such size and 
shape as to be complementary to the size and shape required 
in the baked roll, and means for preforming or producing a 
shaped cavity in the dough when in the housings, the 
preforming means being introduceable into the housings 
prior to baking in such manner as to define a volume into 
which during the baking stage the dough is able to rise in 
the manner conventionally associated with the baking of 
bread to fill the volume to the required extent. 

If desired, the cavity forming means can comprise a second 
tray member provided with downwardly directed tapered 
elements whose external shape is inteaded to define the 
requisite shape of the cavity it is desired to produce in 
the baked roll. The elements are so positioned in the 
trays that on superimposing the second tray upon the first 
tray the elements are able to enter into the cavities in 
the first tray. In otherwords, these depending members 
form the male parts of a shape forming mould. 

For a better understanding of the invention and to show how 
the same may be carried into effect reference will now be 
made to the accompanying' drawing in which: 

Figure 1 very schematically illustrates an embodiment of an 
article baked from a bread forming dough and incorporating 
a filling receiving cavity / chamber , 

Figure 2 schematically illustrates a second embodiment of 
an article article baked from a bread forming dough and 
incorporating a filling receiving cavity /chamber and 

Figure 3 schematically illustrates a further embodiment of 
an article baked from a bread forming dough and 



-'h 

incorporating two filling receiving cavities/chambers. 

Referring now to Figure 1, the article shown in Figure 1 is 
a bread roll 1 having a generally conical external surface 
and a symmetrically positioned cavity 2. The cavity 2 is 
S formed in the originating dough in such manner that upon 
the baking thereof the baked article has a continuous baked 
outer crust 3. 

With this arrangement it will be appreciated that the wall 
4 of the cavity 2 presents a surface which allows the 
10 cavity to be filled with a variety of fillings without the 
filling immediately soaking into the inner volume of the 
bread, as would be the case if, in order to form the 
cavity, part of the article is merely torn away to expose 
the interior of the aticle. 

15 Figure 2 illustrates a bread article 5 which Includes 
generally bowl shaped bottom section 6 and an enclosing lid 
7 which connects with the bottom section by way of a web 8. 

When forming thexarticle of Figure 2 a cavity 9 is provided 
in the bottom section in the manner discussed by forming an 

20 indentation in the dough, prior to baking. As previously 

mentioned during the baking operation a crust formation is 
formed on the total exposed surface area of the baked 
dough. This has the important advantage that the cavity 9 
can be filled with moist materiasl which is prevented from 

25 immediaely perculating into the body of the article whereby 
the desirable characteristics of the interior of the roll 
are not immediately reduced to a *soggy* state. 

From a further aspect of the invention the article of 
Figure 2 can be regarded as being in the form of a sea 
30 shell of the kind having a concave base shell the concavity 
forming the requsite cavity and a lid forming shell hinged 



to the bottom shell by a web of the baked bread. 

During baking, as with the article of Figure 1, a 

continuous crust is formed for the whole article. 

In the Figure 2 the 'lid* is shown in its closed setting. 

If desired a complementary cavity (not shown) can be formed 
in the top section. 

In the embodiment of Figure 3 an elongate bread article 10 

is depicted as involving two side by side cavities 11. 

In particular, the article can be shape as to provide a 
boat shaped external shape. 

It will be appreciated that the concepts of the invention 
can be applied to what ever form is required for the baked 
article so that the Application of the invention is not 
limited to the embodiments actually illustrated. 



CLAIMS 

1. An article formed from a bread forining dough, cake 
forming mixture or the like which includes at least one 
cavity/chamber opening to the outer surface of the article 

5 for receiving a filling. 

2. An article s claimed in claim 1, and in which the 
exposed surface of the article is in the nature of a crust, 

3. An article as claimed in claim 1 or 2, and wherein 
the article comprises a bread roll having a tapered 

10 external shape and having a tapered cavity that opens 
towards the wider part of the tapered external shape, 

4 An article as claimed In claim 1 or 2, and wherein 

the article comporises a bread roll of bowl/shell foramtion 
having a bottom section and a lid forming section integral 
15 with the bottom section.. 

5, An article as claimed in claim 1 or 2, and wherein 
the article form of a baked dough article is generally 
shell shaped, the arrangement being such as to simulate a 
shell including upper and lower sections angularly inclined 

20 with respect to each other in the manner of an opened water 
mollusc and providing in at least the bottom section a 
cavity , 

6. An article as claimed in claim 1 or 2, and in which 
the size of the article is such as at least to include the 

?.S weight of bread forming dough that ia conveniently 
appropriate to the production of a roll and is of such size 



and shape as to have forced therein a cavity of such volume 
as to be able to receive in the cavity a filling of other 
edible materials, 

7. A method of forming a baked article as claimed in any 
5 preceding claim. and inclding the steps of providing a 

first tray including a number of tapered i.e., conical 
dough receiving housings with the wall of each such of the 

housing being of such size and shape as to be complementary 
to the size and shape required in the baked roll, and 
10 producing a shaped cavity in the dough when in the housings 

8. A method as claimed in claim 7, and in which the 
cavities are produced by providing cavity preforming means 
which are introduced into the housings prior to baking in 
such manner as to define a volume into which, during the 

^5 baking stage, the dough is able to rise in the manner 
conventionally associated with the baking of bread, to fill 
the volume to the required extent. 

9. A method as claimed in claiai 7 or 8, and in which the 
cavity forming means can comprise a second tray provided 
with downwardly directed tapered elements whose external 

2Q shape is intended to ,.define the requisite shape of the 
cavity it is desired to produce in the baked roll, 
positioning and superimposing the second tray upon the 
first tray such that the elements are able to enter into 
the cavities in the first tray. 

^5 10. An article formed from a bread forming dough, cake 

forming mixture or the like which includes at least one 
cavity /chamber opening to the outer surface of the article 
for receiving a filling substantially as hereinbefore 
described with rwference to Figure 1,2 or 3, of the 
accompanying drawings. 
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